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Name. Designation. 
I 

Rig. 

i 
Launches and power hoats.. .................... .!. ..... /. ......... 
Seiue boats. .................................... -1.. .................... I 

I 
I-net hosts.. ............................... ...I.. 

DEPARTMENT OF COMMERCE 
BUREAU OF FISHERIES 

1 

Value. 

./ .+?.o 
.KC?..? 

.............................. 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON OF 191--4--- 

seines. .......................... 
Gill nets.. ....................................... 
Hand lines.. 

Trawl lines. ......................... 

Kind. Length. value. j Kind. i No. Vdue. 

i .....&........ (0) L.Q.P.? .... .<e.? .e.’ .Traps, stalred ............................................ f.. ... .‘. .. No. I I ( 0 )  ............................ Traps, floating. .................................. 

I. .......... ( b ) .  ........................... Other.. .......................................... 
...................................................................... Guns and rifles.. .................... i 



SALMON AND TROUT PRODUCTS. * 

Items. How prepared. ' Quantity. Value. Qmntfty. 
Dolly I 

trout. I 
Total. K i q o r  ~ Redor Cohoor Pinkor Oogor Varden 

sprmg. j sockeye. 1 silver. j humpback. 1 phum. j orsalmon 1 steelhead' 

............. ..................................... Black cod.. .Fresh.. I 
Frozen.. ................................................ 
Pkkled.. .............................................. 
Smoked.. .............................................. 

.............. ................................................ 
................................................ 

Eulachon.. Fresh.. 

Pbkled 

Smoked ................................................ 
......... .................................................. 

................................................ 
Rock cod or bass Fresh 

Frozen. 

Pickled. ............................................... 
Smelt.. .................. Fresh. ................................................. 

Frozen.. ............................................... 
Pickled.. .............. 1.. 

Pollock ................... Fresh.. ....................... ..........I.. I 

I 
i Frozen ................ _,. 

Pkkled. .............. ., 
.................. ............................................ Flat&sh Fresh.. 

~ 

I 

Cases, &lb.cans ...... ..h'umber 

Csssa, 1-lb. flstcans.. . .Number. ....... ............................ 1 ........_._._.I_.. ........... 

CAWNED: 

\-due ......., 
............................................. I 

value. 11 Items. 1 1- 
! I 

.'_ 1 Tomcod. .Fresh.. .pounds. .'. ......... ............... ...... ............................... 
Frozen ...... .pounds.. ................................ 

1 Pickled.. .... .pounds.. ................................ 
............ ............... ............. ~ Other fish... Fresh . . . . . . . .p  ounds.. .,._. 

Frozen ...... .pounds.. ............................ 

Dogtish .................. Oil .............. @IS.. ........................... 
Pickled .... ~.pounds.. ................................ 

1 -  1 1; 
I Fertilizer.. .tons.. I---  
i 

..... ........................... 
.................. ........................ ............... r I 

I 
I Clams .(Specifyunit). .,. 
i Crabs.. ..................... ..do.. ............................................... 
j Mussels.. ..................... do.. .............. ./. ............................... 

.............................. 1 Seaweed.. .................... do.. ............... ................/. ............... 
! Oysters.. ..................... do.. ............................................... 

Ivory (walrus).. .............. do.. .............................................. 
Hides... ................ .Hair seal.... .number.. ................................ 

Sea lion.. ... .number.. ................................ 
Walrus .number.. 

.............. i ............................... 
................................ 

...... ................................ 

Value ............ I___ ........... I... .......... _I. ............. i_ ............. I.____ ......... ........... I. ............ .I.. ................. 

1.- 
Frozen ................................. : ................ 
Pickled.. .............................. 1.. .............. i 

k, 1-m. tail m.. . .Number.. 

Value M n s  m m :  

! 
I 

Tiercas (800 lh8. each) ..Number.. 

Value PICKLED: 

Barrels (2oolbs. each). .Number... 

Value.. 

. Bellies .................. Pounds 

HALIBUT, COD, HERRJNG, AND MINOR SALMON PRODUCTS. 

Howprepared. 1 Pounds. I Value. How prepared. I Pounds. 1 value. I/ 

............................................................................................................................. 
..................................................................... ___._.._. .......................................... 

............................................................................................................................ 
................................................................................................................................ 
................................................................................................................................ 

I 
............................................................................................................................................ i l  ' l i  

Ring or spring salmon: I 
_ _ _ ~  
HALIBUT: 

Fresh (shipped). ............................................................. 
Fresh (sold locally).. ......................................................... 
Fmmn ....................................................................... 
Fletched .................................................................... I 

HERXIFIG: 

Dry'dted.. .... .For food.. ................................................. 
I 

I 

Fresh.. ......... .For food. .................................................. 
For bait ................................................... 

F- .......... .For food .................................................. 

DETAILED REPORT O F  SALMON FISEING OPERATIONS, BY LOCALITIES AND APPARATCS. 

I t  is desired that this information be prepared with accuracy and detail, so far as the packers' m r d s  can by reasonable effort be made to furnish it. Ditlerent 
streams in the same bay or sound should be separately reported so far as the catch can properly be credited to each. Catches not oertainly referable to particular 
streams may be reported under the head of the bay, sound, or region. 

Number of salmon taken with each kind of apparatus. j Fishing season- 

i -  I Dry salted.. ............................................................... 
Smoked. ..................... 1:: .............................................. 
csnned ........................................................................ 

COD: 

Vessel cat&-- 

Dry salt ed... ............ .'. ............................................... 
Pick1 ed... ................................................................ 
Stockfkh ................................................................. 
Ton gues... ............................................................... 
Cod-liver oil.. ..... .galls.. ................................................ 

...................................... ........................ 
............... .................... ..................... 
................. ...................... ............. I 

i Shore station catcb- 

Dry salted.. I 

Pickled _._.I.__ 1 _ _ _ !  

StocBtlsh / ..,...... ,..... 
Tongues .................. I _ _  .............................................. 

For hit.. ................................................. 
Pickled.. ........ .For food .................................................. 

For bait ................................................. 
Fertilicar ...................... tons.. ........................................ 

I 

Oil.. .......................... galls. ......................................... 
BALMON: 

Caviar. ...................................................................... 
I I Beleke ....................................................................... 
~ I Walu ....................................................................... 

I Kippered .................................................... : ............... 
I Dried.... .................................................................... 

................................................................ 
! 
j 

~ 

...................... ........................................ 
............................ ........................................ 

i Fish pudding 

Fertilizer tons.. 

Oil galls.. 

......................................... I.... ............ I..... ........... I........ ........ I ................ I................!................... 

......................................................................................................... j :::- ............................... 

........................................................................................................ .I.. ............. .,::::::::::::::::: :: ...................................................................................................................... 

......................................................................................................... I ................ I ................... 

............................................................................................................................................ ! I l l 1  

Cod-liver oil.-. .... .galls.. 

......................................... .......... j .............. -.I ................ I ................ 1 .................... ................ I--- 

................................................ I! 
. ' . 5  * . .  I! 

......................................................... I.. .............................. ..................................................... 
....................... ............. ............. ............. ........................... Total.. .....I ___/... 1 _ _ _ / _ _ _ - _  I 

csliforniagray 

Finback.. ....................................................................... 
Humpback.. .................................................................... 
8ulphur-bottom. ................................................................. 
Sperm.. ......................................................................... 

....................................................................................................................................... I-- ......................................................................................................................... ,..... .............. 

............................................................................................................................................ / l l l I l  

........................ Oil, body.. ...._...galls.. 

oil,sperm ................................. galls.. 

Fertilizer, meat ............................ toas 

Fertilizer, bone. .............. ..........pounds 

Whalebone ............................. pounds.. 
Matt, pickled.. ........................ .pounds.. 

......................................................................................................... I ................................... 

....................................................................................................................................... 1 1 / 1 1  I- 

Others. ' .......................................................................... Rtearin .................................... galls.. ................................ 

.......................................... 

TOW. .................................................................... 

.......................................... 

!i 
II 

j _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  ............... i-- .........................................~................~................~..........*.....~................ 
...........-.... 

- . .  

Ended. 

................... 

................... 

................... 

................. 4f? 30 ................... 
................... 
................... 
................... 
................... 
................... 
................... 

................... 

................... 

................... 
'. ................. 
................... 

11-2761 



DETAILED REPORT O F  SALMON FISHING OPERATIONS, BY LOCALITIES AWD APPAR.4TUP-Continued. 
____. . 

Number of salmon taken with each kind of apparatus. I Fishbng season- 

I Bpeices of salmon and names of streams or 
locnlities fishcd. 

Seines. Gillnets. Traps. 1 Lines i P:nded. 1 

I I 

1 ! 
I 

I 
I I 

........... ................ .............. 
.. . ...... I - . ~ ~ ~ ~  .............. o !............ .... 1 .............. .............. .Q.. ...... 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  _j ; 
./. .g..l?.I?. e..!... .......I.. 
. .&. .*. . j ............... ........... ................ .......................... ' ........... ....... 

......................................... ................................ ........................................................................................... 
~ 

I j 

i 

U I ' 

......................................... ......... I ................ ~ ................ ! ................ I ................ i .................... i .................... I 
I ............................................................ .........___......... ........................................................................ , 

.............................................................................. ............................................... ............................... I I 

......................................... ' ................I................ I ................................. i ................ j ........................................ 
~ 

............................ .............. .............. .............. Total.. .iy%Q.Q. 0.  .:. . b m ' .  .:. ! _ i  
Dog or chum salmon- 

' ............... ................ ................ ................ ................ 
............... : ................ j . .  .............. 
.......... ___/ .__  .............................. I ........... .;. ...... .!! .......... :.. ........... tt ..... 

! 1.- f i  ............................................... i.. ............. .I. ................................ t r . .  ... 

.................... 

... 

I 
................................................................................................................................................................. , I 

! I 

! ~ I 

................................................. .................................................................................... 

d 

1 ................................................................................................. ......................... ........................................ 
I ......................................................................... ........................................... 

......................................... ~ ................ ~ ................ ::::: ......... i ........................................ 
I ......................................................... ....................................................................................................... 1 

I.... 

Total.. ............................ .I?Je.o.o.. . I _ .  .............. i.&-?.??o -0.. . ' ............................... .; ! 

ADDITIONAL OR EXPL4NATORY INFORMATION. 

................. E ! ?  u.. ........................... 

............ .... .................................................................................................... v 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

....................................................................................................................................................................... 

.............................................................................................................................. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  ...... 
,' 7 r /  

I, the undersigned, being duly awom, depose and my that the 
and belief. 

..... 

.......................... Y Countv ot  

;/: .........., 191 7 
dLl/l/Y;iT. 

Sribscribed and awom to before me this 


